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NEW IHCCD 

GENERATION 



INTELLIGENT latest LEO display. 
HEALTHY corrugate high efficiency filter screen. 
COMF Oft TABLE 30 air delivery. 
CONVENIENT easy to clean pi nel. 
OEHUMtOiFYING features for bctter.ilr Quaky. 



Golden Fin Protection: 

Gold plated fiM. Anti Rust- Extended life 
Blue Fin Protection; 

Auto cleaning. Premium Cooling. 



H Igh qu.Yl ty comp raster cool s 
In minutes. 



Change your life 




technology 








Reverse Crystalline Technology 
and attractive patterns - for the 
first time In Pakbron. 



Energy Efficient Ratio 3:1, 
Exceptionally effective energy 
saving mechanism. 



Full cepaclty BTU for maximum 
cooling. 
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HEALING POWER 
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Golden Pearl Cosmetics-Pakistan 

www.goldenpearl.com.pk E-mail: info@goldenpearl.com. 





rspk.paesocbetV.gom 



QNLLNE' LIBRA RY 
F O R'PA 1ST* A N 



PAKSOCIETVl f PAKSOCIETV 






Volume 7- Issue 75 footer 201 5 



HUM 




^ Food Diaries 






> Lively Weekends 



♦ l 

J 












< 



I to r| e^r5sT>A^l 




* PAKSOCIETYl f PAKSOCBETV 







1 / hC' I 6cJ l-yr O vj) ^sjb 1 1 / 1 9 8 9 

u/ J < iV Ut bV* f- t"(f Ux “J'bffi c/b ' t/J wCT l/c/y | f l/<d 

U i — U 4 (_/TyJ*Ui (^f ^ (J'b'^d 

O U tS^ijjji I £.*' iS l"* * , £>r'V > fe^cj b' l/< (3! a -*^ f t L OO^f 

(J b^- i— L^-d. li o c J- J J I Jb {/ b (_/« 3 l^(Jb-/*2^d £/.rV 
•V 1 92 SiJlCyf Uj O 1 J.' t^d </£fc 1 JbC bd- U US ^ ^ 

u-0-UZ'& fa 1 / jull A* u? ^LtfV22 O* <S-U2j& bd^ r Jbb 
D/^u uJy^w^j^-u{i ( So/' d&tA ^ t*M 6<^ 
<5- > f l*. — LJ Lr^ (J? d *1 U id Uf'iZ- L A U * wl/' 

)i ! 1 / ^ -l/t 

~j;yZds l u^ 6 O iSc/'— Uif J'l>L/- w(M/ 6 o>< U t^l ^ <£■ — ■ l 
L/T^-l.-l/lyj ^ 5 <=-(J^lijL T> I I VjolC^ ..-^lyfbs/lO 
id- di _dd y 1 . OU^- 3 b "5 OO^ 

/flrj-e-j& bd>" J IJb f f/^4 0 Jd b4 db O f r Ol& j>g-M 

(J Lb (jvt L' f t id (J (J-K (J^ ^ \Soh>J?2-- O Lj t <—& ' = <0 

O'SO&jA 70^S0tfUr* nljr^d^l J bdj^ 

SoA dl (J bj;d u>o: 6 dX- 02 d X ; 

u.-^ t/uO ' cfv k/- J -< j u>u"i ;^- ^ l oolz-u^ 7 

(/tU O.l^:/ jl^ - dui-jj/^L -C L?-*- r Jl^L^ Ju-ijo^ 

T ^ 

otJyj >j?i— i'luL? f- (J^o- lT— (T i/ 2 1 -cZT -'^•*-><=- 

_ f U L L ^ j* 

^ jif djttjttsL <£ J^L/'y ti?£^ I? Jrt 

^ u O- Jb <3 -'^S— ’ ^ c/ii- ; '-'■> 1 'J i^/ i/Q ' yp '/ ^-- if 

~^^^iS>-s.^i/liiyb/jii 

6y> tf* 












p ( 

(a 




gi^v 


1 ^ 


Me ^j 

Wr^, g 






« 




r 







"”H 









3 ’ 13222353 ) 1 ^/- 



j t/S*' -A-i'-i-— 

mun -er/ majalatv.tv t‘ \J ~ i) *iS~ •" _S'*J- i^ v "(' 4 . _,’ •,",. * * i . \i '- 4 • 

♦ # 
^^->4 03332168390 O ~ljjS/£S ~ 

92 - 21-32628640 „r? ^ • 11 1 - 486-1 11 ^i—L-- dC^? 4000 -^.,X^J-Jy ^^'lO/l 1 -^-^-^' 1 ^ 

http//5«v\v.masala.tv/masalam3g/.- ^ c^Zo^ 7 shanazjsm 2 l@hum.lv ' -s-l ? 

MASALa '15 editorial ® 




WWV.PAKSOGlElY.GOM 



V it 



f!i;] 



ONLINE* LIB RAR'Yi 



Pi\EIST»Ai^ 




OlJl 



PAKSOCIETV Ip f paksocietY 



t'»*r.tin» • 





_ l/u \ •• •' 

. >■ \* tJ y ^ — -* if^r - 1 if* 

, , ;._ ; li - ^A/VVU 'M j&vCzj? 






sj'C'&i (/» 




« 

Jj/i ? ? 0 — & < 0 li 1 -' l~f£- r */<=- 

^ * i / 

jJVt «. j ! J x_* „•* f :.v* i^O I - Ut w-* ; (V 1 *-f~ (J- 

f • “ • 

r •• t - • /* i /■’ _ P*. r ^ t ^ - • • 



( m 



r\ — ♦ 

^ • 1 u- * J-*$ 0 . o f| - oir— *u f 11 *“ ^ u A ; . 

^ ^ > _£ I S '$* ^ f^-L? 

- U < - . i . _> • . ^ I . ^ T 1. • 



- ^2 V ' r '^-~ '— ‘-V^— l/ 1 \£/'£- ! i>\£{J*£- 

* I 

i ^f^rl ;-• y V l f\J r^-S-A — OjJf'v^S— tj)‘estfhl 

■jA s ‘j<;iM¥r’fe-Jf u*£Ul£'20io 

,-'_ j :•. . S ■_,: j:: C~,'h'L. j^JK L. i/tjA j"f > <=- "y^'J >"J./? 

js t :'j i ift 2 _ y i uf -- j- V 1 - i/r (j^‘ f*' ’ ’•i- 

j ,> f — d “AdtA / »"J V-* f_&'>A-i>} 
<L ^ yj.-^Uf' fc w'i £- fc'CW'?*' Us? u^-'r^y-f- 

J; <• .- u ¥%. X‘ Jl t ^» 1 ou> i? S 

J-JL^. V.A » j_£^3; (/uC^ .' ,'!t-_li- / J^U ,v iy 1 tj^O'C ) 



M ■ 

J$ •jJ'i-s. i—^/’i' -£{!■! lA i jy^i o'.^AL wJ>. 

;Jb - ~ ^_£j?c<-— d 1 ^>'07^ dlJ» - Jf 

. • '- , F ^ ■ . ‘ » , J-. - 1 . Ji , 



„0> ,j: J 7^_. j, u 4C1 1 ^cr (jj/irwjf 0'/ 

- i- J ^ 5 L ^6 '<i- d-^' 

jA', ; j’ji'- j-. iij Cs/us , ' , i£Xsi>->>'/ , '£- , > > <J i 

f'L. t ii. 1-/-4 Job u l : ^ Ir If ^ i 3 j ^ •<? d t/- V ■> 

r/A“y.v v. ’ (C b y. f .. . . ., .s.f, . 0 . *> 

U t- L/ •* L? | wi^> 



Cf*. Jf^itjlsj [yj\f SJj JdtK J/*'J'-r^ d' 



d^i-i'Ur 2L f >^=<< LJ?£- &'d'> , t} , i&r& (*. 

-<y-.^f,r>f./^^u?i *• ' '■ ^■ ;,! 




r .^L < 

• I < V - i > •. 

• V» I T . *1 / * 4 

•' ' *■* ><• ' ; dw -.- . • 

^ MASALA STAR 

- 



LN.‘ • " f" 



•T. t ca*- 

- i -^OK-- 3 Sfc , \ 




•t «* /**♦•— » 



m i m i' 



QN LINE^ lilB RlAR»V| 



RSPK.PAKSOGraiY.COM 



l\OR‘PAKIST*AiN 



PAKSOCItTYl^ PAKSOCIETV 







i— $(J?I v' 

♦♦♦♦ *Z *t ♦ w ^ 

j£\sL 1 

(.1 j? JV 

♦♦ * 






^c/U^Twf^yr 'r- 

/ . . if 




We Are Anti Waiting WebSite 



J" 1 ^ ^i, 4 ‘ $ &*($ ^ r X" 

<0> 

'i 




^l^/ L r i ’< L r j3 ,i/ii^ 








5/ J'ji/ a i/f 

" ~ . v ^ 

. w& -Xi ji 1 ./ J7 b ^ j >/° (J If ^ 1 (jj ^LZlijTi/'^i ^ 

t^/^i 

w'** » ♦* ♦ » 




Online Library For Pakistan 



Facebook Fb.com/poksociety 




tuj ittercom/poksociety 1 







Jy2_ <C i_ uTi/ ^ 

-<f- L-!^ 



/'^L.<^.‘^-j^A--I ☆(/ 
l / 1 I/* w-v/*V^ f &£>>; t£ f^rbb 



^jH t^&w£ r fc^ttA'i( < cjf &<J 

- J^Ul/SlA J- '(S>- * b 



-tC;Vr 

y'SJESfCT&k 

? : vr^/y., 



WWW.PAKSOCIcrv.COM CowJU KUbcJUm^Sy 

RSPK.PAKSOCffilY.COM E^IBGJSMSMffiSS ^ PAKSOCICTYl f PAKSOCIElY 





ISO yfliu, 14001, 1IACCI 1 & OHSAS Ccrtiltwl Company 



V J^uriieelBr.f’wer 



QNLL ^E* LIBRARY 
I EORl PAKISTANI 










1- AT i 






^4 



V 



• J 



w -. y 



iX*'. 






y™ . 
v" .'.'-4 



Chicken Mash 



Ingredients: 

Chicken breosts (boneless) 

Onions (finely cut) 

Copsicum (finely cut) 

Green chillies (chopped) 

Tomoto (blended). 

Tomoto ketchup 

Cumin seeds (roosted ond powdered) 



3 

2 

1 

2 

2 tb$p 
2 tbsp 
1 tsp 



Corionder seeds (roosted ond powdered) 1 tsp 
Red chilli powder 
Dried mongo 
Block pepper (crushed) 

Tomoto (cubed) 

Solt 
Oil 

Fresh coriander (finely cut) 



1 tsp 
Vi tsp 
Vi tsp 

1 

1 tsp 
Vi cup 

for gornishing 
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Method: 

• Cut chicken breasts into thin pieces. 

• Heot oil on on iron griddle; fry onions till soft. 

• Add chicken, red chillies, corionder, cumin, pepper, 
blended tomato, dried mongo, ketchup ond solt; cook for 
1 0 minutes. 

• Add copsicum, tomoto, green chillies; cook for o few 
minutes. 

• Dish out; gornish with corionder. 
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Fried Mince 



Ingredients: 

Sesr mince [ncnc-cncpp^cl 
Dried, long red chillies 
Green chillies (cut lencrr.v/ise} 
Ginger/ccdic pci'ie 
Turmeric pcv/cer- 
Blcck pepper (crushed) 

Lemcn juice 

Soil 

Oil 

Fresh ccricnder (rirtely cuf) 



l cup 
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Method: 

* Rcost mines v/itn ci.-icer/ ccr'fc, rjrmeric end salt in o v/ak 

W W ' w 

till dr/. 

* Add red chillies. Green chivies, oeco&r end oil; fry 
thoroughly. 

* Add lemcn juice; dish ccri. 

* Sprinkle cc Harder; .serve. 
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• Ingredients: 

Chicken mince 
Ginger/garlic paste 
Cornflour 
Chicken powder 
Breod 

White vinegar 

Black pepper (crushed) 

Sugar 

Spring onions (finely cut) 

Egg* 

Salt 

Oil 



V 2 kg 

1 tbsp 

2 tbsp-* 

1 tbsp 

2 slices 
2 tbsp ■ 

V 2 tbsp 

1 tsp 

2 + for gornishing 
2 

to taste 
far frying 
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Sauce Ingredients: 



Chilli garlic sauce V 2 cup 

Tomato ketchup 1 cup 

Jaggery powder 1 tbsp 

Cornflour 1 tbsp 

Salt to taste 
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Method: 

• Remove crusts from breod; grind mince and breod in o 
chopper. 

• Add cornflour, chicken powder, vinegor, pepper, spring 
onions, eggs, sugar, ginger/gortic ond solt. 

• Shape mince into small balls. 

• Heat oil in 0 wak; fry meatballs golden; dish out. 

• Cook souce ingredients in a saucepan for 5 minutes; pour 
over meotballs; garnish with spring anian. 
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Ingredients: 

Biller gourds (whale) 
Onions (finely cut) 

Red chillies (crushed) 
Turmeric powder 
Ginger/garlic paste 
Coriander seeds 
Onion seeds. Fennel seeds 
Tamarind pulp 
Jaggery powder 
Curry leaves 
Tomato (blended) 

Salt 



V 2 kg 
4 

1 tbsp 
1 tsp 

1 tbsp 

2 tbsp 

1 tsp each 
Vi cup 

1 tbsp 

10 

2 

to taste 

1 cup + far frying 
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Mustard ail 

Washing Ingredients: 

Turmeric powder 1 tsp 

Tomarina pulp 1 tbsp 

Jaggery, Salt 1 tsp each 
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Method: 

Peel bitter gaurds; make slits in them; de seed. 

Coat bitter gaurds with washing ingredients without 
washing them; set aside far 10 minutes. 

Wash bitter gourds; place them an tap af a strainer. 

Heat ail in a pot; fry anians light pink; add ginger/garlic, 
red chillies, turmeric, coriander, fennel, tamata and salt; 
fr/ 

Stuff bitter gourds v/itb fried masala; fasten with threads. 
Heat ail in a frying pan; fry bitter gaurds; add ta the same 
pot with tbe onions. 

Add curry leaves, anion seeds, tamarind and jaggery; 
keep an dum. 
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Coconut Bails 



Ingredients: 

Desiccated coconut 

- f 

Powdered milk 
Sugor free sweets 
Milk (fresh) 

Roisins 

Almonds (finely cut) 



1 cup + for coating 

1 cup 

cup 
6 tsp 

2 tbsp 
4 tbsp 
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Method: 

* Mix all ingredients in o bowj; shope into bolls. 

• Coot with coconut. 
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Vegetable Parathay 



Ingredients: 

Refined flour (sifted). 

Mixed vegetables (bailed and chapped) 
Green chillies (chopped) 

Fresh corionder (chopped) 

Salt 

Ciorified butter 
Oil 

Lettuce leave s, Carrots (finely cut) 



300 grams 
250 grams 
8 

V 2 bunch 
ta taste 
3 tbsp 
for frying 
for decorotion 
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Method: 

• Mix thoroughly corionder, chillies ond mixed vegetobles in o 
bowl. 

• Add to flour olong with ciorified butter, ond solt; kneod into 
dough with lukeworm woter. 

• Divide into bolls; roll out into discs. 

• Fry an on iron griddle while opplying oil on the sides. 

• Decorote o dish with lettuce ond corrots; ploce porothay on 
it; serve. 
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Creamy Chicken Handi 



Ingredients: 

Chicken baneless pieces 
Onian (blended) 

Almonds (ground) 

Yogurt (whipped)- 
Ginger/gorlic paste 
Block pepper (crushed) 
White pepper powder 
Hot spices powder 
Cumin pawder 
Nutmeg ond mace powder 
Carionder powder 
Green chillies l 
Cream (whipped) 

Salt 

Clarified butter 
Almonds (finely cut) 



Vi kg 
Vi cup 
Vi cup 
250 gro.rns 
1 tbsp 
Vi tsp 
1 tsp • 

Vi tsp 
Vi tsp 
Vi tsp 
Vi tsp 
5 

Vi cup 
to taste 
4 tbsp 

for garnishing 






Method: 
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• Heat clorified butter in o pot; fry onion galden; odd 
ginger/gorlic and chicken; fry. 

• Add remaining ingredients except cream; cook till chicken is 
tender. 

• When clorified butter separates, odd creom; dish aut. 

• Garnish with olmands; serve. 



s 







LIBRARY 



tfWW.PAKSOCIETYCOM 
fiSPK.PAKSO€ISlY.COM 






PAKSOCICTYli f PAKSOCBETV 




ULJ 



Crispy Fried Potatoes 



Ingredients: 

Potatoes (por-boiled) 

Rice flour 

Corionder powder 

Cumin powder 

Yogurt 

Grom flour 

Turmeric powder 

Red chilli powder 

Green cordomom powder 

Solt 

Oil 

Lettuce leoves (cut) 

Chilli gorlic souce 



V 2 kg 
V 2 cup 
1 tsp 
1 tsp 
4 tbsp 

1 cup 
V 2 tsp . 

2 tbsp 
V 2 tsp 
to taste 
for frying 

for decorotion 
os occomponiment 
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Method: 

• Cut potatoes into smoll cubes. 

• Mix oil remoining ingredients, except oil, with potatoes. 

• Pierce potatoes onto wooden skewers. 

• Heat oil in o frying pan; fry skewers from oil sides; dish out. 

• Decorote dish with lettuce; serve with chilli gorlic sauce. 
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Devilled Chicken 




Inorsdients: 


4 ' / 

. T 0 


Chicken (boneless pieces) 


V *2 kg 


Gcrlic ocste 
# 


/ 1 tbsp 


Onion (chopped) ..-• 


1 


Tomcio (blended) 


1 cup 


.v.ui’.crc pov/der 


1 tsp 


Cjrr/ oov/der 


1 tbsp 


V/hite vinejcar 


2 tbsp 


S-/ 

■y 0 "w ^ 


2 tbsp 
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1 tbsp 


J V 

5-rcry/n lugcr 


2 tbsp 


berr.cn zest 'grated) 


1 tsp 


Fresh coriander (chopped) 


4 tbsp 


s~h i r 


to toste 


Oil 


as required 


b=;T.cn (slices). Green chillies 


for garnishing 
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Method: 

.‘.'.orincte chicken v/ith garlic and salt; set aside for 1 hour. 
V.V remaining ingredients in a bowl; mix with chicken on 

soreod in a pyrex dish. 

',M in c pre- heated oven at 200° C for 20 minutes; remove, 
rnish v/ith lemon and chillies; serve. 
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Ingredients: 

Seia rice (saaked) 

Chicken pieces (baneless): 
Garlic (chapped) 

Carrot (finely cut) 

Capsicum (finely cut) 

Dried, round red chillies 
Red chillies (crushed) 

Black pepper (crushed) 
Chinese salt 
Chicken cube 
Water 
Salt 

Olive ail 

Fresh coriander. Green chillies 



fi /250 lU 

f '/200 

({}>ynjLC 

^L,wCi b/tfdxS 

*'A Jsxrb 



grams 

groms 






Method: 

Heat ail in a pat; fry garlic and dried red chillies. 

Add chicken, red chillies, pepper, Chinese salt and salt; c 
till chicken is tender. 

Add chicken cube, water, carrat, capsicum and rice; pad 
rice; keep an dum. 

Dish out; garnish with coriander and green chillies; serve 
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COLORS OF HAPPINESS 

COLOR YOUR LIFE! 

WITH THE PROTECTION OF LOVE! 



PREMIUM 

WEATHERGUARD 

the exterior paint 











Wings Ingredients: 

Chicken wings 
Cornflour 

Refined flour (sieved) 

Salt 

Sauce Ingredients: 

Chilli Oil 
Fish sauce 
Gorlic (crushed) 

Sweet sauce 
Saya sauce 
Brown sugor 
Oyester sauce 
Cumin seeds 
(roosted and powdered) 
Tomoto puree 
Onion (chapped) 
Cucumber, 

Lettuce leoves, Tamata 
Bread roll 



V 2 kg 
Va cup 
Va cup- 

1 tsp 






Va - cup 
1 tbsp 
1 tbsp 
V 2 cup 

1 tbsp 

2 tbsp 
2 tbsp 

1 tsp 
V 2 cup 

2 tbsp 




far decoration 
os occompaniment 



Method: 

• Mori note wings with their ingredients. 

• Heat oil in a wak; fry wings golden; remove. 

• Heat ail in a saucepan; fry onion and garlic golden; 
add remaining souce ingredients; caok far 5 minutes. 

• Add wings; stir far a few minutes; dish out. 

• Decorate dish with cucumber, lettuce ond tomato; serve 
with bread rail. 
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Shah Jahani Chicken with Saffron Rice 

Ingredients: f - ' / 



Chicken (’ivi'.oLi) 




✓ 



i'linjcori mosaic (pocketed) 
Vimjiui juhippt'il} 

Kcd chilli powder 
Goilic pasio 
VViiolr. hoi spices 
lomolo ( blooded} 

I lol spices posv'der ^ . 
KoiJ chillies (r lushed) . 
Cumin seeds 
l \) KUoy > 

r-yu> 

?kill 

Oil 

Sctuco Incji edients : 

I on u, lees (Idondad} 

Onion:* (fiiod) 

r.od i vOiinndt*r .{chopped) 

Ci ecu chillies 

Kii*.o Incjrodienis : 

Uic<t {boiled) 

Chii ken powder 
ft illicit essence 
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Sizzling Chicken 



Chicken Ingredients: 

Chicken pieces 
Saya sauce 

Cornflour, Refined flour 
e 99 

Black pepper (crushed), Sail 

Sauce Ingredients: 

Chilli souce 
Sweet and saur souce 
White pepper pawder 
White vinegar, Soy Sauce 
Chicken stack 



300 grams 
1 .tbsp 
3 tbsp each 
1 

Va tsp each 



Garlic chappied 
lillic 



Green chillies (chopped) 
Cornflour (made inta paste with 
Salt 
Oil 

Spring anian (green part only) 



w< 



2 tbsp 

3 tbsp 
Va tsp 
1 tbsp 
1 cup 

1 tsp 

2 

'ater)l tbsp 
Vi tsp 
Va cup 
far garn 



■ 

ishing 
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♦ 

♦ 



♦ 
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Method: 

Marinate chicken with its ingredients. 

Heot ail in a frying pon; fry chicken golden; remove. 
Heat ail in a wak; fry gorlic; add green chillies, chilli 
sauce, sweet and saur sauce, white pepper, vinegor, 
soya sauce, stock ond solt; coak for o few minutes. 
Add cornflour to thicken the sauce. 

Add chicken; remove on o sizzler; gornish with spring 
anion, serve. 
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Mini Pizza Swiris 




ingredients: 

Refined flour (sieved) 

f, 



r* 

- 

Filling Ingredients: 

Capsicum, Onian (chapped) 

Eggs (boiled) 

Cheddor cheese (groted) 

Chilli gorlic sauce 



Yeost 

Hat Water 
Sugar 
Salt 
Oil 



1 i /2 cups 
1 V 2 tsp 
3 A cup 
1 tsp 
1 tsp 
14 cup 



1 eoch 

2 

V 2 cup 
V 2 cup 



Method: 

Mix solt in flaur; sieve. r. j u 

Add remaining ingredients; knead into a sart dough 

* Set aside in o areosed bowl far 1 hour. 

Rail out daughlengthwise. . 

^ Spread filling ingredients an it; roll over lengthwise. 

• n| tn ick pieces. , , 

rlace pieces an a bo king tray; boke in a pre-heated 

OVen at 200°C for 15 minutes; remove. 

■ 
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Ingredients: • 

Soltish biscuits 
Butter (melted) 

Batter Ingredients: 

^Cheese curds 

Fresh cream 

Lemon juice 

Cream cheese 

Gelotin (d is salved in water) 

Chicken Ingredients: 

Chicken (boiled ond shredded) 

Gorlic powder 

Black pepper (crushed) 

Onion, Spring Onian (chapped) 
Corrot (groted) 

Cucumber (cut inta small pieces) 

Woter 

Solt 



vis.Ji'VT 



2 cups 
250 groms 



1 cup 
V 2 cup 
1 tbsp 
4 tbsp 
1 tsp 



1 cup 

2 tbsp 
V 2 tsp 
2 tbsp 
2 tbsp 
V 2 cup 
Va cup 
V 2 tsp 
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Method: 



Crumble biscuits; combine with butter; pour little batter 
into mini cheese coke moulds; press and refrigerote. 
Beot hotter ingredients together with on electric beater; 
odd chicken ingredients; set an top of crumble biscuits 
in moulds; refrigerote. 

Remove from mould**; serve. 



*To moke cheese curds, hong 1 V 2 cups yogurt in o 
cheesecloth for 3 hours. 

"Use rubber mould. Press from the battam to remove 
cokes from it. 
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Visit our stall at Hum Masala 
Lahore. (10th &1 1th Get ) 



family festival Expo Center, 
and win Exciting prizes. 



p 

"j/Arbella Pasta produced from, 
■s carefully selected, high quality and 

2 1 00% hard durum wheat" 

2 We also offer whole wheat and 
2 9luten free pasta. 

§ Artjella Pasta offers largest variety 
* of pasta shapes. 

‘^ported from Turkey 

WrfVy.PAKSOeEETY.COM 

RSPK.PAKSOGlElY.COM 
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Send your Favourite Pasta Recipes, 



B^7 Like 



our facebook page and 



WIN Pasta for 6 months. 
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Moodies with Tomato Sauce 



Ingredients: 

Beef mince (coarsely ground) 
Noodles (bailed) 

Onions (chapped) 

Tomotaes (blended) 

Tamato ketchup 
Red chillies (crushed) 

Black pepper (crushed) 
Oregana, Thyme 
Basil leaves (chapped) 

Carrat (finely cut) 

Capsicum' (finely cut) 

Sayo sauce, Chilli sauce 
White vinegor 
Ginger/garl ic paste 
Fresh carionder (chapped) 
Oil 

Lettuce leaves 



% kg 
2 cups 
2 

250 grams 

1 cup 

2 tsp 
1 tsp 

1 tsp each 

2 tbsp 

1 cup , 

1 cup 

2 tbsp each 

1 tbsp 

2 tsp 
2 tbsp 
4 tbsp 

for decoration 
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Method: 

Heat ail in a pat; fry onions golden. 

Add mince, ginger/garlic, red chillies and pepper; fry on 
high flame. 

When dry, add tamotoes, ketchup, oregana, thyme ond 
basil; cook for 5 minutes. 

Add carrot, copsicum, soya souce, chilli sauce, white 
vinegar and noodles; remove from Home. 

Add coriander; dish aut. 

Decarote dish with lettuce; serve. 
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Tikka Green Masala 



Tikkay Ingredients: 

Chicken tikkay 
Black pepper (crushed) 
CarnRaur 
Yaqurt 
Salt 
Oil 









Masala Ingredients: . 

Green chillies (finely cut) 
Tomatoes (finely cut) 

Fenugreek leaves 
Fresh coriander (finely cut) 
Ginger/garlic paste 
Spring onion (finely cut) 

Salt 

Butter 

Fresh coriander 
Yogurt 




4 

1 tsp 

y 2 cup 

1 cup 

y 2 t$p 

far frying 



10 

6 

250 grams 
V 2 bunch 
1 tbsp 
250 grams 
V 2 tsp 
100 groms 
for sprinkling 
far pouring 



Method: 

• Marinate tikkay with their ingredients; set aside for V 2 hour. 

• Heat ail in a wak; fry tikkay golden; remove. 

• Heat butter in o separate wak; fry all masala ingredients. 

• Add tikkay and yogurt; cook far a few minutes. 

• Add coriander; dish out. 





/ 



iu*[ 






>>4 


'Lds 


~ ' “ “ 


b/dy-d~ 


.(ilr.'/j 




^ 94* " 


Jj 


++■ 1 “ 


J? 


'Lot 


y 




\A7.\£-Lx& 


}j* 1 o(d* l) {j%/ \Sa 




++ * 


^ 1/250 




uCtf 

*+> « *+ 


TjjiiT’iytly 

9 


* 

fi/250 




^2— i? Vi 


Js 


C 1/100 




±.C£)i 


++ • *+ 


zL£.£.nes)> 


& 









* ^ 












t * 



* PAKSOCIETV 1 ; f PAKSOCIETY 






r 




Beef Spiral 



Ingredients: 

Undercut (finely cut) • 
Spiral noodles (bailed) 
Oregana 
Rosemary 
Tamata (blended) 

Garlic paste 
Tamata (chapped) 
Capsicum (chapped) 
Spring anian (finely cut) 
Parsley (chopped) 
Worcestershire sauce 
Black pepper powder 
White pepper powder 
Fresh coriander (chapped) 
Salt 
Oil 



V 2 kg 
2 cups 
V 2 tsp 
V 2 tsp 
5 tb sp 
1 tb sp 
1 



14 bunch 
3 tbsp 
V 2 tsp 
14 tsp 

2 tbsp 
ta taste 

3 tbsp 
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Method: 

• Heat ail in a pat; fry garlic and undercut till cafaur 
changes. 

• Add all remaining ingredients except naadles and fresh 
coriander; fry till dry. 

• Add noodles and coriander; dish aut. 
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Lentil Chicken 



Ingredients: 

^oicr.en Duties (small). 

lentils (bailed) 
I>ied rsro g reek . 1 eaves 
3'eer cri!iies (whole) 

C.inh ^eeds crushed) 
bo ir. peppercorns 
"Ta-ic-'Oes blended) 
ncr sp'oes cp^cer 
9'nKr/o crlic paste 
hed ahiiii powder 
Sak 

_o: sneo p'jr.er 
'Si'.psr (grcted) 







* , 



1 kg 

250 grams 

2 tbsp 

10 

1 tsp 
1 tbsp 
1 tsp 
Vi kg 
1 tsp 
1 tbsp 
1 tsp 
1 tsp 
1 cup 

for sprinkling 



1 J r* rl ■ 

* nea' cirir led barter in a pat; fry ginger/ garlic. 

J Aoc cn’oken; cook till colour changes. 

Aoc renaming ingredients except green chillies, hot spices 
one lentils; cook till chicken is tender. 

• Add lentil*; cook till dry. 

Abo green chillies and hot spices; sprinkle ginger; serve. 
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Ingredients: 

Fish fillet 
Oregono 
Garlic powder 
Cornflour 
Egg white 
Salt 
Oil 

Mixed vegetables 
occompaniment 

Sauce Ingredients: 

Tomato ketchup 
Chilli souce 
Chicken stack 
Butter 




T kg 
V2 tsp 
V2 tsp 
2 cups 
1 

V2 tsp 

for brushing 
as 



V2 cup 

4 tbsp 
V2 cup 

5 groms 



Method: 

Morinate fish with oregono, garlic powder, cornflour, egg 
white and solt; set oside for a little while. 

Brush oil on o grill pon ond heot it; grill fish from bath 
sides; remove on o sizzier. 

Cook souce ingredients in o soucepan for o little while; 
pour over fish. 

Lightly grill vegetobles on the grill pon; serve with fish. 
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Potato Salad 

Ingredients: 

Potatoes (boiled and cubed) 

Corrat (bailed and cubed) 

Kidney b eons (boiled) 

Leman juice 

Mayonnaise 

Black pepper (crushed) 

Raisins 

Salt 

Eggs (bailed) 



1 cup 
Vi cup 
Va cup 

1 tbsp 
] /2.CUp 

Vi tsp 

2 tbsp 
Va tsp 

far garnishing 
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Method: 

• Mix all ingredients in a salad bawl. 

• Cut eggs lengthwise into 4 pieces; garnish salad with 
them. 

• Serve chilled. 
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ingredients: 




Chicken pieces 


500 grams 


Pasta (bailed) 


2 cups 


Onions (chopped) 


2 


Tomato (blended) 


1 tbsp 


Tomatoes (chopped) 


2 


Green cardamoms 


3 


Cardamoms 


2 


Cinnamon 


2 sticks 


Claves 


4 


Boy leaf 


1 


Block pepper (crushed) 


V 2 tsp 


Hot spices powder 


1 tsp 


Raisins 


2 tbsp 


Almonds (finely cut) 


2 tbsp 


Pine nuts 


2 tbsp 


Water 


V 2 cup 


Salt 


1 tsp 


Oil 


Vi cup + for frying 
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Method: 




* H eat oil in o pot; fry onions golden. 

* Add chicken, both cardamoms, cinnamon, cloves, boy 
leaf ond hot spices; cook till cnicken is tender. 

* Add water, tomatoes, blended tomato, pepper ond salt; 

* cc ^k Fora little while. 

Add pasta; remove from Rome; dish out. 

Heat oil in o frying pon; fry raisins, almonds ond pine 
nuts; odd to dish. 
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Potato Pancakes 

ingredients: 

Potatoes (boiled) 

Onion 

E gg 

Mayonnaise 
Refined Hour 
Black pepper (crushed) 

Salt 

Oil 

Eggs (bailed and cut} 

Saya, Spring anian (big pieces) 



2 

1 

1 

2 tbsp 
1 tbsp 
i tsp 
to. taste 
far frying 
far garnishing 
for gomishing 



Method: 

• Combine potatoes ond anian in a chopper, 

• Add egg, mayonnaise, flaur, pepper and salt, 

• Heot oil in o frying pan. 

• Spread potatoes in pon in the shape of pan cakes; fry 
galden fram both sides; remove. 

• Repeot process to moke more pon cokes. 

• Garnish with eggs, spring anian ond soya; serve. 
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Ingredients: 

Chicken pieces 
Hot spices powder 
Spring onion (blended) 

Black pepper (crushed) 

Lemon juice 
Soyo souce 
Tomotoes (blended) 

Gorlic (crushed) 

Dried, round red chillies (ground) 

Solt 

Oil 

Spring onions, Tomoto (smoll cubes) 
Green chutney 



i Jj t 'os- 
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Vi cup + for brushing 
for decoroting 
for dressing 



Method: 



• Mix oil ingredients in o bowl; refrigerate overnight. 
Heot o grill pan; brush oil on it. 

i ll 1 i I 4 L A ^ 



neor o grill pan; brush oil on it. 

1 Grill chicken tilt crispy (cook for ot leost 8 minutes from eoch side) 
* Decorote o dish with tomoto; ploce chicken on it; gornish 
w ith spring onions ond chutney; serve. 
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Prawn Pasta 




ingredients: 

Prawns (washed and de-veined) 
Shell pasta (boiled) 

Garlic (chopped) 

Red chillies (crushed) 

Tomatoes (chopped) 

Olives (cut) 

Parsley (chopped) 

Bosil leaves (chopped) 

Black pepper (crushed) 

Solt 

Olive oil 



400 groms 

2 cups 

3 cloves 
V 2 tsp 

250. grams 
Vd cup 

4 ibsp 
1 tsp 

1 tsp 
to taste 
3 tbsp 
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Method: 




■ 



Js 

J? l&jZJ 



• Heot ail in a wak; fry garlic and red chillies far a few 
minutes. 

• Add tomotaes, parsley and basil; cook for 10 minutes. 

• Add prowns, pepper, olives ond solt. 

• Add pasto; dish aut. 

• Serve hot. 
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. Chicken Jalfrezi Kebab: 






Ingredients: 

Chicken mince 
Jalfrezi poste 
Peas (crushed) 

Fresh coriander (chopped) 
Cauliflower (chapped) 
Spring anian (chapped) 
Black pepper (crushed) 
Salt 
Oil 

Lettuce leaves 
Yogurt 



500 groms 
Va cup 
Va cup 
2 tbsp 

v* 

2 

1 tsp 
ta taste 

2 tbsp + for frying 
far decoration 

as occomponiment 




Method: 

• Mix all ingredients in mince; shope inta kebabs. 

• Heot ail in o frying pon; fry kebabs golden; remove. 

• Decorate a dish with lettuce; place kebabs on it, serve with 

yagurt. 
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Saffron Chicken 

Ingredients: 

Chicken breasts (boneless) 
Yogurt (whipped) 

Black pepper (crushed) 
Saffron 

Gorlic (crushed)' 

Salt 

Yogurt 



4 

2 cups 
Vd tsp 

y /d tsp 

4 doves 
Vi tsp 

for pouring 
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Method: 

• Mix oil ingredients in o bov/I; refrigerate for 6 hours. 

• Brush oil on o grill pon; grill chicken on it from both sides 
for 8 minutes eoch; remove. 

• Pour yogurt on chicken; serve. 
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Butter IVluttors 

Ingredients: 

Mutton 

Onion (chopped) 
Tomotoes (chopped) 
Ginger paste 
Gorlic poste 
Green chilli es (blended). 
Yogurt (whipped) 

Creom (whipped) 
Turmeric powder 
Hot spices powder 
Red chilli powder 
Corionder powder 
Solt 
Butter 
Oil 

Fresh corionder (chopped) 










1/2 kg 
1 
2 

1 tbsp 

2 tsp 

1 tbsp 
} A cup 
X A cup 
V 2 tsp 
1 V 2 tsp 
1 tsp 
V 2 tsp 
1 tsp 
l A cup 
4 tbsp 

for sprinkling 



Method: 

* Heot oil in o pot; fry onion, gorlic ond ginger. 

* Add mutton, tomotoes, green chillies ond woter; cook till 
mutton is tender. 

* When dry, add all remaining ingredients except butter ond 
fry; odd butter; dish out. 

* Sprinkle corionder; serve. 
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Date and Nut Muesli Slice 




Ingredients: 

Muesli (roasted) 
Refined flour (sieved) 
Icing sugar 
Desiccoted coconut 
Walnuts (chapped) 
Dates (de-seeded) 
Golden syrup 
Hot water 

Bicarbonate af soda 
Egg 

Butter ! 1 



1 V 2 cups 
1 cup 
1 cup 
V 2 cup 
1 cup 

1 cup 

2 tbsp 
1 tbsp 
V 2 tsp 
1 

100 grams 



Method: 

• Line a 19x29'inch rectangular mould with butter poper. 

• Mix muesli, fiaur, sugar, cacanut, walnuts ond dotes in a 
bowk 

• Caok butter, galden syrup and water in a saucepan; caak 
till thick; remove from flame. 

• Add soda; add mixture to muesli; add egg. 

• Add batter ta mould; press with o spoan. 

• Bake in a pre*heoted aver at 1 80°C far 30 minutes; 
remove. 

4 Ploce an a wire- rack; allow ta caol. 

• Cut inta pieces and serve. 
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Chocolate Chip Cookies 



Ingredients: 






Refined flaur 




2 Vi cup 


Baking sada 


• 


1 - i tsp 


Icing sugar 




V 2 cup 


Brawn sugar 


_ 


1 cup 


Vanilla essence 




1 tsp 


Eggs 




r 2 


Chocolate chips 




2. cups 


Salt 




1 tsp 


Butter (unsalted} 




2 A cup 




Method: 

♦ Mix salt and sada in floor; sieve. 

♦ Beat butter and bath sugars in a bawl with an electric 

beater til! creamy. 

« Add essence and eggs; beat; add flaur and chocolate 
chips; mix with a spaan. 

♦ Drop spoonfuls af batter in a baking tray an intervals. 

♦ Bake in a pre-heated at 180°C far 10 minutes ar till 
galden; remove an a wire-rack. 

♦ Allow ta caal; serve. 
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Apple and Cabbage Salad 


Salad Ingredients: 


■ 


Cobboge (finely cut) 


l /2- s * 


Corrot (finely cut) 


r 


Apple (finely cut) • 


i 


Porsley (chopped) 


2 tbsp 


Lennon juice 


1 • tbsp 


Dressing Ingredients: 


Mayonnaise 


1 cup 


White vinegar 


Va cup 


Honey 


1 tsp 


Poppy seeds 


1 tbsp 


Block pepper (crushed) 


1 tsp 


Salt 


V 2 tsp 



Method: 

• Mix dressing ingredients in o bowl. 

• Mix solod ingredients in o seporote bowl; odd dressing; mix 
well; refrigerote. 

• Serve cold. 
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Ingredients: 

Chicken pieces (boneless) 

Eggs (boiled) 

Breod 

Fresh creom 
Moyonnoise ■ 

Block pepper (crushed) 

Red chillies powder 
Ginger/gorlic poste 
Chinese soli 
Solt 

Tomato ketchup, Fresh corionder 



250 grams 

3 

os required 
.1 cup + for cooting 
1 .cup 
1 tsp 
1 tsp 
1 tsp 
V 2 tsp • 
to toste 

for gornishing 



Method: 

• Bring to boil chicken, Chinese solt, ginger/gorlic, pepper, 
red chillies ond solt in o pot; shred chicken. 

• Add V 2 mayonnoise ond V 2 creom. 

• Mosh eggs; odd remoining moyonnoise ond creom in it. 

• Spreod egg mix on 1 slice of bread; ploce onother slice on 
top; spreod chicken on it. 

• Repeot process to prepore more stocks. 

• Ploce them side by side; coot with creom. . . 

• Gomish with corionder ond ketchup; serve. 







*4 * » #4 

m M 

~ ■ r 

m 

mm * mm 

■ ■ 

ilZlEir 



r'/ 250 



e/JiloW 

J? 



) I i -&J1 \jV4 - 0 (S/J-& 1 

ye T b >• \s J’b-jfiSjl 11 . f£/J isiij'iiJijZjiA--;/ 

:!• 



MASALA KITCHEN 






jj 




f A IJ 



T~TT“ 



ONLINE LIBRARY' 
#),’,( LOR PAKISTAN 



PAKSOCI 



€TVl 



f PAKSOCIETY 





Ingredients: 

Wot er 

Refined flo ur 
Butter 

^99 s 

Solt 

Chocoiote (melted)- 



1 cup 
1 cup. 



f 



V2 cup 

4 + for brushing 

l A 






4 + 

V2 tsp 
for gornishing 



Fillings Ingredients: 

Milk (fresh) 

Sugor 

Cornflour 

Egg yolks 

Vonillo extroct 

Woter 

Solt 



2 Vs cups 
V 2 cup 
Vs cup 
4 

1 tsp 
1 cup 
1 pinch 



+ 3 /t cup 



Method: 






Cook woter, butter ond solt in o soucepon for 5 minutes; 
remove from flome. 

Add flour; cook for 2 minutes while stirring continuously. 
Add eggs; beot with on electric beoter. 

Fill hotter in o piping bog. 

Line o boking troy with butter poper; squeeze out hotter in 
long ond round shopes on it from the piping bog; brush egg 
on them. 

Boke in o pre-heoted oven ot 250 C till golden; remove. 
Cook filling ingredients in o soucepon while stirring 
continuously, till thick. 

Fill filling in o piping bog; cut o hollow in the centre of 
bottom of ecloirs ond squeeze filling into them or moke o 
hole in ecloirs ond I oyer with filling. 

Gornish with chocoiote; serve. 
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Spanish Omelette 



Ingredients: 

Eggs 

Potatoes (grated) 
Onion (chopped) 
Salt 

Olive ail 



5 

4 

1 



ta taste 
1 cup 
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Method: 

Heot ail in a frying pan; fry anian and potatoes galden; 
remove. 

Add to eggs; beat; add salt. 

Fry eggs in the same pan. 

When golden fram ane side; place a plate an tap af the pan 
ond flip omelette. 

Fry galden fram the other side; remove in a plate. 
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Delicious Undercut 




Ingredients: 

Undercut (finely cut) 
Ginger/gorlic poste 
Mustard poste 
Refined flour (sieved) 
Leman juice 
Black pepper powder 
HP sauce 
Oil 

Corn fried rice 



Vz kg 
1 tbsp 
1 tbsp 
V 2 cup 
1 tbsp 
1 tsp 
1 tbsp 
for frying 

as occomponiment 
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Method: 

Marinate undercut with mustord poste, ginger/ gorlic ond 
lemon juice; refrigerote overnight. 

Heot oil in o wok; fry undercut golden; remove in o pyrex 
dish. 

Add remaining ingredients; wrop undercut in oluminium foil. 
Bake in o pre-heoted oven ot 1 80°C for 1 0 minutes, remove. 
Dish out; serve with corn fried rice. 
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Chicken Wings 

Wings Ingredients: 

Chicken wings (with skin) 

Gorlic powder 

Black pepper (crushed) 

Red chillies (crushed) 
Worcestershire sauce 
Apple cider vinegar 
Basil leaves, Leman (slices) 

Sauce Ingredients: 

Hat sauce 
Chilli garlic sauce 
Leman juice 
Butter 



12 

1 tbsp 

2 tsp 

1 tbsp 
1 tbsp 
1 tbsp 

for decaratian 



3 tbsp 
14 cup 
2 tbsp 
1 tbsp 



AAethod: 

♦ Marinate wings with their ingredients; refrigerate far 1 hour. 

• Place in a baking tray; bake in a pre-heated aven at 1 80°C 

far 30 minutes; remove. ' ■ 

• Cook sauce ingredients in a saucepan for 5 minutes; add 
wings; dish aut. 

♦ Decorate dish with basil and leman; serve. 
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Baked Potatoes 



Ingredients: 

Potatoes 

Red chillies (crushed) 

Basil leaves (chapped) 

Oregano 

Salt 

Oil 



250 grams 
1 tbsp ' ■ 4 
1 tsp 
1 tsp 

1 tsp 

2 tbsp 




Method: 

♦ Peel potatoes; cut into rounds. 

* Mix potatoes with all ingredients; set aside far a little while. 

• Place potatoes an a baking tray; bake in a pre-heated aven 
at 200°C far 1 0 minutes; remove. 
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